Meat and meat products are important foods with essential nutritional components such as essential amino acids, fatty acids, vitamins and minerals that form a significant component for the normal physiological and biochemical processes. However, the main drawback of meat and meat products is the absence of dietary fibre and the presence of saturated fat. Value improvement can be done by the incorporation of functional ingredients into the meat products. The use of functional ingredients in meat products offers processors the opportunity to enhance the functional and nutritional value of their products. Vegetable proteins, dietary fibre, cereal by-products, fruits, legumes, spices, herbs, and lactic acid bacteria that have been used alone or in combination for the enhancement of the functional value of meat and meat products were studied. Hence, the current review focuses on the functional ingredients incorporated in meat products.
incorporated with dietary fibres are best meat substitutes because of their functional and nutritional values [3] . Goat meat is the most staple red meat taken in human diets. It is universally accepted but influenced by traditions and socioeconomic conditions; as a result, influencing customer preference [4, 5] . Goat meat and beef were also slightly more liked due to preferences for texture and muscles. Goat meat is dark red with a coarse texture and has a noticeable variety of flavour and aroma from lamb and beef [6, 7] . According to the consumer, meat and meat product consumption is unhealthy due to the presence of cholesterol, synthetic antioxidants; antimicrobial contents that result in some degenerative diseases and saturated fats [8] .
Functional food is mainly a conventional food, which is consumed as a part of a usual diet. The term functional food was firstly used by Japan in the 1980s to dedicate food products that are fortified with specific constituents with beneficial physiological effects [9] . Foods 
Incorporation of dietary fiber:
The plant-based derivatives like fruits, nuts, vegetables, herbs, and spices are mainly used now a day for the production of modified and healthier meat products with improved shelf life. . Also, the incorporation of dietary fiber in meat products leads to the development of novel meat products. Various types of dietary fibers improve the quality of the meat products are given in Table 1 . economical. An antioxidant such as herb stabilizes food lipids and thereby inhibits the quality deterioration of the products and also increases the shelf life of the products. Herbs also reduce risk of diseases and promote healthy well being due to their role to protect the body against oxidative damage. Antioxidants are those substances which, when present in food or the body at low concentrations delays or prevent an oxidative process that leads to quality deterioration in food and initiates degenerative diseases in the body. Lipid oxidation may occur via auto-oxidation, photooxidation, thermal oxidation, and enzymatic oxidation and mostly involve free radicals and other reactive species as the intermediate [41] . Auto-oxidation is the reaction between atmospheric oxygen and lipids and is one of the common causes behind the oxidative deterioration of food and biological systems. The thermal oxidation refers to the process that can be accelerated at higher temperatures as experienced during deep fat frying. It leads to elevated levels of free fatty acids and polar matters, foaming, color, and viscosity. The process that involves photo sensitizer excitation and transfer of energy to lipid molecules or oxygen are mainly referred to as photo-oxidation. Enzymes, such as lipoxygenases also catalyze fatty acid oxidation and are usually inactivated in thermal processing of food. Natural antioxidants are derived from plants, animals and microorganisms and synthetic materials from chemicals. Plants and their constituents are natural inhabitants of antioxidants like tocopherols and polyphenols found mainly in spices, herbs, fruits, vegetables, cereals, grains, seeds, teas, and oils. Some antioxidants are also of marine origin, i.e., from algae, shellfish and marine bacteria . However, synthetic chemicals used as an antioxidant often result in adverse effects on human health. So, the consumers are interested in the natural source of antioxidant for the application in meat products. Many studies reveal the addition of natural antioxidant in meat products improved the antioxidant properties and colour stability, reduced lipid oxidation, which improves the shelf life of the products ( Table 2 ). 
Conclusion:
Meat and meat products are good sources of protein that suffices the requirement of an individual. In order to enhance the nutritional quality, texture, flavour, color and shelf life of the meat products the inclusion of functional ingredients is of paramount importance. The incorporation of the functional ingredient in meat products reduces the possibilities of risk to chronic diseases. The increasing concept of using food for health benefits along with nutrition gives new opportunity to the meat industry. The addition of dietary fibre and natural herbs, which serve as a potential source of fibre and anti-oxidants respectively, fulfills the demand of the consumers for foods with functional value. Hence, the known functional ingredients in meat products are summarized in this report.
